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CHANGES  IN  DIRECTORY. 

Meat  Inspection  Inaugurated. 

125.  D.  Blumberg  &  Son,  Dumont  and  Christopher  Avenues,  Brooklyn,  N.  Y. 
106.  Italian  Sausage  Works,  442  West  Chicago  Avenue,  Chicago,  111. 
118.  Legg  Meat  Curing  Co.,  61  West  Georgia  Avenue,  Memphis,  Tenn. 
*122.  Oakland  Milk  Feeding  Co.,  Main  Street  North,  Greeneville,  Tenn. 
1-CC.  Morris  &  Co.,  901  Girard  Avenue,  Philadelphia,  Pa. 
19-BB.  The  Cudahy  Packing  Co.,  208-210  Fort  Street,  Chattanooga,  Tenn. 

Meat  Inspection  Reinaugurated  Following  Suspension. 

113.  P.  D.  Hughes,  558  Berkley  Street,  Camden,  X.  J. 

*1001.  Old  Home  Farm  Products  Co.  (Inc.),  Richland  Center,  Wis. 

*813.  A.  Darlington  Strode,  West  Chester,  Pa. 

201.  Henry  Strecker,  2066  East  Tioga  Street,  Philadelphia,  Pa. 

58.  Quin  Wo  Co.,  104  Greene  Street,  Jersey  City,  N.  J. 

627.  D.  M.  Bodine,  32  South  Stockton  Street,  Trenton,  N.  J. 

*188.  Clement  E.  Allen  (Inc.),  Media,  Pa. 

485.  Thomas  Harris,  443  West  Forty-fifth  Street,  New  York,  N.  Y. 
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Meat  Inspection  Discontinued. 

478.  D.  Brandt.  148  Bergenline  Avenue.  Union  Hill,  N.  J. 
*961.  Fanners'  Serum  Co.,  Granite  City.  111. 
*108.  L.  H.  Van  Dyck  Co.,  Gardiner,  Mont. 

Meat  Inspection  Temporarily  Discontinued. 

*1003.  Interstate  Vaccine  Co.,  Kansas  City,  Kans. 

Stations  Added. 

Richland  Center,  Wis.,  meat  inspection  (substation  of  Milwaukee,  Wis.). 

West  Chester,  Pa.,  meat  inspection  (substation  of  Philadelphia,  Pa.). 

Greeneville,  Tenn.,  meat  inspection  (substation  of  Morristown,  Tenn.). 

Mamaroneck,  X.  Y.,  meat  inspection  (substation  of  New  York,  N.  Y.). 

Media,  Pa.,  meat  inspection  (substation  of  Philadelphia,  Pa.). 

State  College,  N.  Mex.,  educational  and  demonstrational  hog  cholera  control  work, 
Dr.  E.  P.  Johnson,  care  State  College  of  Agriculture  and  Mechanic  Arts. 

Oklahoma,  Okla.,  educational  and  demonstrational  hog  cholera  control  work,  Dr. 
J.  P.  O'Connor,  care  State  Board  of  Agriculture,  State  House. 

^       t  .  ,  r  Stations  Discontinued. 

Gardiner,  Mont. 

Granite  City,  111.  (substation  of  National  Stock  Yards,  111.). 

Union  Hill,  N.  J.  (substation  of  New  York,  N.  Y.). 

Change  in  Location  of  Establishment. 

829,  Pure  Food  Factory  "Hansa."  Mamaroneck.  N.  Y.,  instead  of  53  Gansevoort 
Street,  New  York. 

Change  in  Address  of  Official  in  Charge. 

Dr.  D.  C.  Burnett,  Exchange  Building,  Stock  Yards  Station,  Cincinnati,  Ohio, 
instead  of  36  and  49  Avenue  Hotel  Building,  3119  Spring  Grove  Avenue,  Cincinnati, 
Ohio. 

Dr.  R.  N.  Mead,  307  Hume-Mansur  Building,  Indianapolis,  Ind.,  instead  of  315 
Federal  Building. 

Note. 

Meat  inspection  extended  at  establishment  83,  Acme  Packing  Co.,  and  Chicago 
Beef  Co.,  subsidiary,  to  include  the  Martin-Pemberton  Co.,  subsidiary. 


NOTICES  REGARDING  MEAT  INSPECTION. 

CONSERVATION  OF  MEATS  AND  MEAT  FOOD  PRODUCTS. 

For  the  purpose  of  promoting  the  conservation  of  meats  and  products  the  bureau's 
conservation  committee  visited  a  number  of  representative  plants,  conferred  with  the 
proprietors  and  operators  of  official  establishments,  and  studied  operations  and  pro- 
cedures to  see  how  such  conservation  might  be  promoted  consistent  with  approved 
meat-inspection  methods. 

Lean  meats. — The  committee  found  it  to  be  the  aim  of  practically  every  establish- 
ment to  effect  the  greatest  possible  saving  of  the  different  kinds  of  lean  meat.  The 
larger  number  were  accomplishing  this,  but  at  some  establishments  such  saving  was 
not  being  accomplished  to  the  extent  that  was  either  possible  or  practicable,  while  at 
still  others  a  considerable  loss  was  occurring,  more  particularly  in  connection  with  the 
pork-cutting  fats. 

Loss  of  lean  meat  was  found  to  occur  through  careless  and  inefficient  trimming  of 
pork  cuts  and  fat  trimmings,  hurried  and  unskilled  trimming  of  fresh  cattle  and  hog 
heads,  cutting  away  the  ham  facing  of  hogs  in  such  a  manner  as  to  include  a  strip  of 
lean  meat  from  the  ham,  failure  to  save  sections  of  the  pillars  of  the  diaphragm  of  hogs 
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when  the  pillars  are  cut  through  in  the  operation  of  removing  the  viscera,  and  in 
other  ways.  As  a  rule  the  lean  meats  referred  to  accompany  the  fat  or  bone  into  the 
tank  for  the  production  of  edible  product,  but  inasmuch  as  the  value  of  lean  meat 
for  tanking  is  relatively  small,  it  must  be  looked  upon  as  largely  lost  for  food  when 
disposed  of  in  this  manner.  In  proportion  to  the  quantities  and  values  involved,  no 
saving  appears  more  desirable  than  the  saving  of  lean  meat.  The  fact  that  further 
saving  was  found  by  the  committee  to  be  not  only  possible  but  entirely  practicable 
in  a  number  of  establishments  prompts  the  suggestion  that  the  management  of  every 
establishment  give  the  committee's  findings  on  this  point  careful  consideration. 

Fats. — The  committee  gave  especially  careful  attention  to  the  handling,  inspection, 
and  conservation  of  raw  fats  for  food  purposes.  It  was  found  that  a  further  conserva- 
tion, particularly  of  beef  and  mutton  fats,  is  practicable  as  well  as  desirable  at  some 
of  the  establishments.  Particular  attention  was  given  to  the  question  of  whether  the 
bureau  requirements  relative  to  handling  for  cleanliness  are  incompatible  with  a  proper 
measure  of  conservation  of  such  fats.  The  committee's  conclusion  on  this  point  is 
that  the  prevailing  standard  as  to  cleanliness  is  necessary  and  that  establishments 
disposed  to  do  so  can  comply  without  particular  difficulty.  This  conclusion  is  sus- 
tained by  the  fact  that  numerous  establishments  are  meeting  the  standard  in  a  manner 
satisfactory  to  all  concerned  and  with  losses  on  account  of  uncleanliness  reduced  to 
an  amount  so  small  as  to  be  negligible. 

With  reference  to  the  requirements  as  to  cleanliness,  it  seems  proper  to  add  that 
should  loss  of  good  fat  occur  because  of  a  misinterpretation  of  these  requirements 
and  the  bureau  is  so  informed,  it  will  promptly  endeavor  to  correct  the  condition. 
The  prevailing  standard  of  cleanliness  is  not  only  practicable  and  necessary,  but 
conformity  with  it  will  be  found  conducive  to  conservation  and  not  to  unnecessary 
waste  or  loss. 

The  losses  of  manufactured  fats  are  due  chiefly  to  tank- water  sourness  in  lard  and 
to  mold  in  stearin.  Inasmuch  as  losses  from  these  causes  are  fully  understood  and 
clearly  avoidable,  the  adoption  of  measures  to  prevent  them  is  commended  to  all 
official  establishments. 

Canning  operations. — Losses  of  appreciable  importance,  some  of  which  unques- 
tionably are  avoidable,  were  found  occurring  in  some  canning  departments.  These 
losses  were  greater  or  less  according  to  the  completeness  and  efficiency  of  the  inspec- 
tion maintained  by  the  establishments  for  the  prompt  detection  and  correction  of 
leaky  cans  dining  the  sealing  process  and  the  immediately  succeeding  steps  of  prepa- 
ration. The  fact  that  the  difference  in  per  cent  of  loss  usual  to  one  establishment 
as  compared  with  that  of  another  packing  the  same  line  of  products  was  found  to  be 
as  5  to  1  indicates  that  needless  and  avoidable  waste  of  canned  products  was  occur- 
ring in  at  least  one  of  the  two  establishments.  It  is  suggested  that  the  managers  of 
all  canning  departments  investigate  their  losses  carefully  in  order  that  those  which 
are  avoidable  may  be  overcome,  and  a  corresponding  measure  of  conservation  accom- 
plished. 

Cured  meats. — The  committee's  inquiries,  as  well  as  the  bureau's  records,  indicate 
that  the  loss  of  cured  meats  under  inspection  is  but  a  very  small  per  cent  of  the  total 
cured.  However,  at  some  establishments  the  loss  is  considerably  in  excess  of  the 
average.  It  is  believed  that  this,  as  a  rule,  is  due  to  the  difference  in  the  care  exer- 
cised by  the  establishments  properly  to  refrigerate  the  meat  immediately  following 
slaughter  and  as  regards  the  handling  of  the  product  during  the  curing  period.  That 
a  considerable  part  of  such  loss  as  does  occur  in  connection  with  cured  meats  is  avoid- 
able can  scarcely  be  questioned.  It  seems  proper  to  suggest  that  every  establish- 
ment check  up  the  operations  in  its  curing  departments  to  see  whether  losses  may 
not  be  reduced  or  entirely  prevented. 

Other  losses. — Losses  of  meats  and  products  arising  from  causes  other  than  those 
above  indicated  came  within  the  notice  of  the  committee.  The  losses  from  these 
other  causes  are  by  no  means  as  important  as  those  already  discussed,  nevertheless 
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they  are  sufficiently  important  in  the  aggregate  to  merit  attention  with  a  view  to  their 
reduction.  They  include  losses  due  to  various  causes,  such  as  failure  to  employ  more 
care  and  suitable  devices  to  prevent  the  falling  of  meats  to  floors;  inadequate  refriger- 
ation of  meats  and  products  during  transportation;  contamination  on  account  of 
shipping  bulk  meats  and  fats  in  improperly  cleaned  cars  and  wagons,  and  the  packing 
of  meats  in  frail,  unsuitable  shipping  containers. 

Diversion  of  edible  fats  to  industrial  uses. — A  loss  which  may  be  of  greater  or  less 
importance  at  any  time  as  regards  the  Nation's  food  supply  is  that  which  occurs  when 
edible  fats  are  diverted  to  industrial  uses.  Certain  it  is  that  such  loss  is  of  very  great 
importance  when  it  occurs  during  an  emergency  like  the  present  in  the  Nation's 
affairs.  Only  where  the  diversion  is  to  meet  a  military  need  can  it  be  justified  at 
this  time.  The  importance  of  this  matter  to  the  Nation  as  a  whole  is  commended 
to  the  earnest  consideration  of  every  manufacturer  in  whose  establishment  the  diver- 
sion of  edible  fats  to  industrial  uses  may  occur. 

RAT  KILLING. 

An  inspector  in  charge  of  meat  inspection  at  one  of  the  eastern  stations  reports 
success  in  destroying  rats  in  effect  as  follows:  Usually  one  of  the  mechanics  has  charge 
of  the  project.  After  hours  when  quiet  prevails  the  rats  are  most  active,  and  this  is 
the  best  time  for  the  work.  The  operator  studies  the  situation  carefully,  determines 
the  "rat  runs,"  and  on  two  nights  weekly  he  sets  traps  of  various  types.  It  is  stated 
that  success  is  due  to  no  particular  plan  or  type  of  trap,  but  to  the  fact  that  the  estab- 
lishment management  pays  5  cents  for  each  rat  or  mouse,  large  or  small,  delivered  to 
the  tank-house  foreman. 


ROUGH  HANDLING  OF  LIVE  STOCK. 

An  inspector  in  charge  recently  directed  the  attention  of  the  managements  of 
slaughtering  establishments  and  stockyards  to  the  rough  handling  of  live  stock  and 
requested  that  it  be  eliminated.  The  request  was  promptly  complied  with,  and  the 
benefits  under  the  more  humane  methods  are  indicated  in  a  communication  from  a 
general  manager  who  refers  to  the  success  in  eliminating  bruises  which  heretofore 
caused  considerable  loss  to  slaughterers.  It  appears  that  customers  agree  that  there 
has  been  a  very  marked  improvement  under  the  new  method  of  handling  live  stock 
at  that  point  and  everyone  is  pleased  with  the  results  attained. 

Bureau  inspectors  will  cooperate  as  far  as  possible  with  the  owners  and  operators 
of  official  establishments  and  stockyards  with  the  view  to  conserving  meat  and  prod- 
ucts through  the  humane  treatment  of  animals. 


ANIMALS  SLAUGHTERED  UNDER  FEDERAL  MEAT  INSPECTION, 

AUGUST,  1917. 


Station. 


Cattle. 


Calves. 


Sheep. 


Goats. 


Swine. 


Chicago 

Fort  Worth 

Kansas  City 

National  Stock  Yards 

Omaha 

St.  Louis 

Sioux  City 

South  St.  Joseph ' 

All  other  establishments 

Total:  August,  1917 

August,  1916 

8  months  ending  August,  1917. 
8  months  ending  August,  1916. 


181,176 
43,268 

157, 505 
57, 749 
76,  773 
18, 370 
19,658 
34,050 

277,334 


32,  769 

41,047 

33,316 

14,841 

7,129 

2,315 

1,327 

3,434 

118,533 


192,557 

6,150 

41,556 

59, 565 

76, 927 

5,684 

5,350 

23,569 

354, 581 


865, 883 

742, 534 

6,095,876 

4,762,486 


254,  711 

206, 783 

2,035,043 

1,575,667 


765, 939 
1,172,838 
6, 210, 359 
7, 457, 170 


347 
583 
963 
,056 
33 
169 


112 
57-3 


3,838 


72, 662 
105, 506 


308,008 
38,444 

130,396 
63, 999 

127, 265 
45,930 
68,  731 

129,511 

792, 568 


1,704,852 

2,517,259 

23,627,312 

27,431,389 
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IMPORTS   OF  FOOD   ANIMALS   AND   OF   MEATS   AND   MEAT   FOOD 

PRODUCTS. 

The  following  statements  show  the  imports  of  food  animals  and  of  meats  and  meat 
food  products  inspected  by  the  Bureau  of  Animal  Industry  during  August,  1917, 
with  figures  for  other  periods  for  comparison: 


Imports  of  food  animals. 


Country  of  export. 

Cattle. 

Swine. 

Sheep. 

Goats. 

Mexico 

1,118 

21,216 

63 

50 
1,120 

340 

5,523 

111 

1,065 
1 

Great  Britain 

Total:  August,  1917 

22,397 
25, 167 
194,096 
127, 941 

1,170 

467 

6,380 

1,955 

5,974 

7,647 

68,304 

34,432 

1,066 
226 

August,  1916 

8  months  ending  August,  1917 

17,235 
28,198 

8  months  ending  August,  1916 

Imports  of  meats  and  meat  food  products. 


Country  of  export. 

Fresh  and  refrigerated. 

Canned 
and  cured. 

Other 
products. 

Total 

Beef. 

Other. 

weight. 

Argentina 

Pounds. 

Pounds. 
59 

Pounds. 
755, 742 

Pounds. 
696, 638 

Pounds. 
1,452,439 

Australia 

Brazil 

201, 175 
877,067 

201, 175 

Canada 

114, 833 

1,998 
84,134 
8,933 

12, 809 
24,806 
2,696 

1,006,707 
108, 940 
29,303 

Other  countries 

9,210 

8,464 

Total:  August,  1917 

1,087,452 

1,693,526 

2, 974, 006 

34, 589,  514 

123,356 

67, 176 

6, 155, 960 

15, 781, 912 

850, 807 

237,019 

5,828,728 

1, 102, 241 

736, 949 

16, 290 

2, 181, 760 

530, 708 

2, 798, 564 

2,014,011 

17, 140, 454 

52,004,375 

August,  1916 

8  months  ending  August,  1917. 
8  months  ending  August,  1916. 

Condemned  in  August,  1917:  Beef,  68,326  pounds;  mutton,  9,432  pounds;  pork,  1  pound;  total,  77,759 
pounds. 


FOREIGN  OFFICIAL  AUTHORIZED  TO  SIGN  INSPECTION  CERTIFICATES 
FOR  MEAT  AND  PRODUCTS  FOR  IMPORTATION  INTO  THE  UNITED 
STATES. 

The  following  is  an  additional  name,  address,  and  facsimile  signature  of  Foreign 
National  Government  official  authorized  to  sign  and  issue  certificates  of  inspection  for 
meat  and  meat  food  products  offered  for  importation  into  the  United  States: 


Country,  name,  and  address. 


Brazil. 

Joao  B,  Pereira  Nonohay, 
Rosario. 


Signature. 
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INSPECTION  AND  TESTING  OF  ANIMALS  FOR  CANADA. 

The  following  changes  have  been  made  in  the  list  of  practicing  veterinarians  regis- 
tered by  the  bureau  and  authorized  to  inspect  and  test  with  mallein  horses,  mules, 
and  asses  intended  for  export  to  Canada: 

Name  Added  to  List. 

Dr.  Frederick  Low,  Hankinson,  N.  Dak. 

Names  Removed  from  List. 

Dr.  Charles  H.  Hart,  Hankinson,  N.  Dak. 
Dr.  N.  M.  McCoy,  Oakesdale,  Wash. 


PERMITTED  DIP  FOR  CATTLE  AND  SHEEP  FOR  SCABIES. 

"Ortho  Sprays  Lime  and  Sulphur  Solution,"  a  lime-sulphur  dip,  is  permitted  by 
the  department  in  the  official  dipping  of  cattle  and  sheep  for  scabies.  Dilutions  per- 
mitted: For  cattle,  1  gallon  of  the  dip  to  not  more  than  14§  gallons  of  water;  for  sheep, 
1  gallon  of  the  dip  to  not  more  than  20  gallons  of  water. 


LICENSES  FOR  VETERINARY  BIOLOGICAL  PRODUCTS. 

The  following  additions  and  alterations  have  been  made  in  the  list  of  licenses  for 
the  manufacture  and  permits  for  the  importation  of  veterinary  biological  products 
for  the  year  1917,  under  the  act  of  Congress  of  March  4,  1913  (37  Stat.,  832),  and  the 
regulations  made  thereunder  (B.  A.  I.  Order  196): 

Licenses  Issued. 

License  No.  52,  The  Cutter  Laboratory,  Sixth  and  Grayson  Streets,  Berkeley,  Cal., 
issued  September  17,  1917,  to  cover  the  following  products:  Blackleg  aggressin; 
blackleg  nitrate. 

License  No.  58,  Kentucky  Agricultural  Experiment  Station,  Lexington,  Ky., 
issued  September  27,  1917,  for  botulinus  antitoxin. 

Licenses  Canceled. 

License  No.  46,  St.  Joseph  Live  Stock  Serum  Co.,  South  St.  Joseph,  Mo.,  issued 
December  15,  1916,  canceled  September  10,  1917. 

License  No.  47,  The  Board  of  Regents  of  the  University  of  Nebraska,  University 
Farm,  Lincoln,  Nebr.,  issued  December  18,  1916,  canceled  September  21,  1917. 


VIOLATIONS  OF  LAWS. 

Fines  and  penalties  were  imposed  in  prosecutions  for  violations  of  regulatory  laws 
as  reported  to  the  bureau  during  the  month  of  September,  1917,  as  follows: 

Meat-Inspection  Law. 

Frederick  N.  Terpening,  West  Oneonta,  N.  Y.,  $25. 
Kelly  Brothers,  Halcottsville,  N.  Y.,  $50. 
Armour  &  Co.,  Binghamton,  N.  Y.,  §25. 
Armour  &  Co.,  Cleveland,  Ohio,  $25. 
Fred  J.  Rasmussen,  Oconto,  Wis.,  $10. 
Walter  W.  Plumb,  South  Beloit,  Wis.,  $25. 
Stephen  E.  Burke,  Galilee,  Pa.,  $50. 
Alvin  Madison,  Jordanville,  N.  Y.,  $20. 
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L.  Conn  &  Sons,  Bayonne,  N.  J.,  $30. 

George  Carpenter,  Stony  Ford,  N.  Y.,  $30. 

Ray  J.  Rich,  Cattaraugus,  N.  Y.,  $10. 

Thomas  F.  Burke,  Galilee,  Pa.,  S5. 

John  J.  Middleton  and  Frank  L.  Fox,  Deposit,  N.  Y.,  $25. 

Jeremiah  H.  Crumb,  Hale  Eddy,  N.  Y.,  $20. 

Alonso  S.  Clark,  Windsor,  N.  Y.,  $25. 

Abraham  M.  Shelly,  Mastersonville,  Pa.,  $5. 

Hiram  Van  Dusen,  Roxbury,  N.  Y.,  $20. 

Benjamin  A.  Simon,  Council  Bluffs,  Iowa,  $10. 

Suter  &  Son,  Monticello,  Iowa,  $15. 

Sulzberger  &  Sons  Co.,  New  York,  N.  Y.,  $50. 

Wyckoff  C.  Hoffman,  Calif  on,  X.  J.,  $20. 

Wesley  C.  Johnson,  Vienna,  N.  J.,  $15. 

Samuel  Saul,  Bristol,  Va.,  $25. 

Roger  J.  Ryan,  De  Ruyter,  N.  Y.,  $25. 

Charles  W.  Karker,  Cobleskill,  N.  Y.,  $25. 

Max  Stiman,  Livingston  Manor,  N.  Y.,  $10. 

Joseph  F.  Meyer,  St.  Louis,  Mo.,  $20. 

Frank  J.  Murray  Co.,  Inc.,  Chester,  N.  Y.,  $100. 

Armour  &  Co.,  Stamford,  Conn.,  $10. 

Walter  J.  Olmsted,  Unadilla,  N.  Y.,  $25. 

Morris  &  Co.,  Poughkeepsie,  N.  Y.,  $25. 

George  W.  Sherman,  Otego,  N.  Y.,  $25. 

Edwin  Smith,  Downsville,  X.  Y.,  $25. 

Joseph  W.  Barton,  Apalachin,  N.  Y.,  $25. 

Charles  Bain,  Edmeston,  X.  Y.,  $25. 

Gardner  X.  Willcox,  Smyrna,  N.  Y.,  $25. 

Grover  W..Hinman,  Solsville,  N.  Y.,  $25. 

Albert  Armstrong,  Shavertown,  N.  Y.,  $25. 

Frank  C.  Caughey,  Tully,  X.  Y.,  $25. 

Merritt  A.  Tennant,  Van  Homesville,  X".  Y.,  $25. 

Morris  London,  Centerville,  X.  Y.,  $15. 

Arthur  O.  Bierce,  Sharon,  Conn.,  $25. 

Twenty-Eight-Hour  Law. 

Baltimore  &  Ohio  Southwestern  Railroad  Co.  (2  ca^es),  $200  and  costs. 
Central  Railroad  of  Xew  Jersey  (10  cases),  $400  and  costs. 
Pennsylvania  Railroad  Co.  (2  cases),  $200  and  costs. 

Quarantine  Laws. 

Southern  Railway  Co.  (3  cases),  violation  of  regulations  regarding  interstate  move- 
ment of  tickv  cattle,  $300  and  costs. 


LEAFLET  ON  HOG  TUBERCULOSIS. 

A  leaflet  entitled  ' '  Keep  Costly  '  T.  B . '  Out  of  Your  Hog  Lot "  has  been  issued  by  the 
bureau  and  a  number  of  copies  have  been  sent  to  each  bureau  station  and  to  each 
slaughtering  and  meat-packing  establishment  where  the  Federal  meat  inspection  is 
conducted.  This  leaflet  points  out  the  losses  caused  by  hog  tuberculosis  and  describes 
methods  of  prevention.  It  is  the  desire  of  the  bureau  to  have  it  placed  in  the  hands 
of  hog  raisers  throughout  the  country.  Inspectors  in  charge  and  official  establishments 
may  obtain  additional  copies  on  application,  but  requests  should  be  made  for  no  more 
than  can  be  used  to  advantage. 
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PUBLICATIONS  IN  SEPTEMBER. 

[The  buieau  keeps  no  mailing  list  for  sending  publications  to  individual  employees,  but  publications 
are  sent  in  bulk  to  inspectors  in  charge  for  distribution  to  members  of  their  forces.  The  number  of  copies 
varies  with  the  subject  or  nature  of  the  publication  and  the  number  and  class  of  employees.  For  example, 
in  the  case  of  a  publication  on  a  veterinary  subject,  sufficient  copies  are  sent  for  the  veterinarians.  In- 
spectors in  charge  will  use  their  judgment  and  distribute  publications  to  best  advantage.  Additional 
copies  will  be  furnished  on  request  so  far  as  possible.] 

Department  Bulletin  576.  The  Manufacture  of  Cottage  Cheese  in  Creameries  and 
Milk  Plants.    By  Arnold  0.  Dahlberg,  of  the  Daily  Division.     Pp.  16,  figs.  8. 

Fanners'  Bulletin  850.  How  to  Make  Cottage  Cheese  on  the  Farm.  By  K.  J. 
Matheson  and  F.  R.  Cammack,  of  the  Dairy  Division.     Pp.  15,  figs.  7. 

Fanners'  Bulletin  858.  The  Guinea  Fowl.  By  Andrew  S.  Weiant,  scientific 
assistant  in  poultry  investigations,  Animal  Husbandry  Division.     Pp.  15,  figs.  5. 

Energy  Values  of  Hominy  Feed  and  Maize  Meal  for  Cattle.  By  Henry  Prentiss 
Armsby  and  J.  August  Fries,  of  the  Institute  of  Animal  Nutrition  of  the  Pennsylvania 
State  College.  Pp.  599-613.  (Reprint  from  the  Journal  of  Agricultural  Research, 
Sept.  17,  1917.) 

Amendment  4  to  B.  A.  I.  Order  212.  To  Prevent  the  Spread  of  Scabies  in  Sheep. 
(Removes  the  quarantine  on  account  of  scabies  in  sheep  of  certain  counties  in  the 
State  of  Texas.) 

Amendment  2  to  B.  A.  I.  Order  245.  Regulations  Governing  the  Interstate 
Movement  of  Live  Stock.  (Amends  regulations  3  and  4,  relating  to  the  spread  of 
scabies  in  cattle  and  sheep.) 
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